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Abstract
Rabrenovic	B.,	Dimic	E.,	Maksimovic	M.,	 Sobajic	 S.,Gajic-Krstajic	L.	 (2011):	Determination of 

























































































































































































Fatty	acid Sampion Jupiter Sejnovo Elit G-139
C16:0 cold	pressing 7.5	±	0.05 6.9	±	0.01 6.3	±	0.23 7.1	±	0.03 7.7	±	0.13solvent	extraction 7.1	±	0.05 7.0	±	0.04 6.7	±	0.01 7.1	±	0.06 7.4	±	0.18
C16:1 cold	pressing 0.4	±	0.19 0.2	±	0.15 – 0.1	±	0.05 0.4	±	0.02solvent	extraction 0.4	±	0.01 0.1	±	0.03 – 0.3	±	0.10 0.4	±	0.17
C18:0 cold	pressing 1.7	±	0.01 1.7	±	0.11 1.7	±	0.17 1.7	±	0.13 1.7	±	0.06solvent	extraction 1.6	±	0.12 1.8	±	0.01 1.7	±	0.07 2.2	±	0.09 1.6	±	0.06
C18:1 cold	pressing 20.7	±	0.20 23.7	±	0.09 15.9	±	0.11 21.2	±	0.07 18.6	±	0.17solvent	extraction 19.0	±	0.13 22.9	±	0.02 16.2	±	0.15 21.6	±	0.07 19.8	±	0.23
C18:2 cold	pressing 59.8	±	0.09 58.3	±	0.21 65.1	±	0.01 60.3	±	0.30 58.0	±	0.05solvent	extraction 60.9	±	0.11 58.1	±	0.04 63.3	±	0.11 58.8	±	0.18 57.2	±	0.02
C18:3
cold	pressing 9.8	±	0.17 9.1	±	0.09 10.6	±	0.30 9.6	±	0.10 13.1	±	0.15
solvent	extraction 11.0	±	0.22 9.9	±	0.19 11.2	±	0.06 9.9	±	0.07 13.6	±	0.01
C20:0 cold	pressing – – 0.3	±	0.01 – –solvent	extraction – 0.8	±	0.14 – –
∑SFA cold	pressing 9.2	±	0.06 8.6	±	0.12 8.3	±	0.41 8.8	±	0.16 9.4	±	0.19solvent	extraction 8.7	±	0.17 8.8	±	0.05 9.2	±	0.22 9.3	±	0.15 9.0	±	0.24
∑MUFA cold	pressing 21.1	±	0.39 23.9	±	0.24 15.9	±	0.11 21.3	±	0.12 19.0	±	0.19solvent	extraction 19.04	±	0.14 23.0	±	0.05 16.2	±	0.15 21.9	±	0.17 20.2	±	0.40
∑PUFA cold	pressing 69.6	±	0.26 67.4	±	0.30 75.7	±	0.31 69.9	±	0.40 71.1	±	0.20solvent	extraction 71.9	±	0.33 68.0	±	0.23 74.5	±	0.17 68.7	±	0.25 70.8	±	0.03
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Sampion Jupiter Sejnovo Elit G-139
α-Tocopherol cold	pressing 1.9	±	0.11 2.0	±	0.47 2.6	±	0.31 1.8	±	0.09 2.0	±	0.23solvent	extraction 1.5	±	0.02 1.6	±	0.13 2.1	±	0.09 1.6	±	0.15 2.0	±	0.01
γ	+	β-Tocopherol cold	pressing 33.2	±	0.21 25.4	±	0.18 30.9	±	1.07 27.5	±	0.22 33.2	±	0.09solvent	extraction 34.5	±	0.29 29.6	±	0.03 32.1	±	0.03 32.1	±	1.06 38.4	±	0.30
δ-Tocopherol cold	pressing 1.4	±	0.21 1.0	±	0.01 2.6	±	0.23 1.5	±	0.13 2.4	±	1.12solvent	extraction 2.0	±	0.11 2.0	±	0.09 3.4	±	0.30 3.1	±	0.08 2.0	±	0.49
Total	content cold	pressing 36.5	±	0.53 28.4	±	0.66 36.1	±	0.61 30.8	±	0.44 37.6	±	0.44solvent	extraction 37.9	±	0.42 33.2	±	0.25 37.6	±	0.42 36.8	±	0.29 42.4	±	0.80
Table	3.	Oxidative	stability	of	walnut	oil	samples	expressed	as	a	induction	period	–	IP	(h)
Sampion Jupiter Sejnovo Elit G-139
IP cold	pressing 5.8 5.7 5.8 5.5 5.0solvent	extraction 7.1 7.0 6.8 6.5 5.8
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